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(2) Toxic cleaning compounds, sani-
tizing agents, and pesticide chemicals 
shall be identified, held, and stored in a 
manner that protects against contami-
nation of food, food-contact surfaces, 
or food-packaging materials. All rel-
evant regulations promulgated by 
other Federal, State, and local govern-
ment agencies for the application, use, 
or holding of these products should be 
followed. 

(c) Pest control. No pests shall be al-
lowed in any area of a food plant. 
Guard or guide dogs may be allowed in 
some areas of a plant if the presence of 
the dogs is unlikely to result in con-
tamination of food, food-contact sur-
faces, or food-packaging materials. Ef-
fective measures shall be taken to ex-
clude pests from the processing areas 
and to protect against the contamina-
tion of food on the premises by pests. 
The use of insecticides or rodenticides 
is permitted only under precautions 
and restrictions that will protect 
against the contamination of food, 
food-contact surfaces, and food-pack-
aging materials. 

(d) Sanitation of food-contact surfaces. 
All food-contact surfaces, including 
utensils and food-contact surfaces of 
equipment, shall be cleaned as fre-
quently as necessary to protect against 
contamination of food. 

(1) Food-contact surfaces used for 
manufacturing or holding low-moisture 
food shall be in a dry, sanitary condi-
tion at the time of use. When the sur-
faces are wet-cleaned, they shall, when 
necessary, be sanitized and thoroughly 
dried before subsequent use. 

(2) In wet processing, when cleaning 
is necessary to protect against the in-
troduction of microorganisms into 
food, all food-contact surfaces shall be 
cleaned and sanitized before use and 
after any interruption during which 
the food-contact surfaces may have be-
come contaminated. Where equipment 
and utensils are used in a continuous 
production operation, the utensils and 
food-contact surfaces of the equipment 
shall be cleaned and sanitized as nec-
essary. 

(3) Non-food-contact surfaces of 
equipment used in the operation of 
food plants should be cleaned as fre-
quently as necessary to protect against 
contamination of food. 

(4) Single-service articles (such as 
utensils intended for one-time use, 
paper cups, and paper towels) should be 
stored in appropriate containers and 
shall be handled, dispensed, used, and 
disposed of in a manner that protects 
against contamination of food or food-
contact surfaces. 

(5) Sanitizing agents shall be ade-
quate and safe under conditions of use. 
Any facility, procedure, or machine is 
acceptable for cleaning and sanitizing 
equipment and utensils if it is estab-
lished that the facility, procedure, or 
machine will routinely render equip-
ment and utensils clean and provide 
adequate cleaning and sanitizing treat-
ment. 

(e) Storage and handling of cleaned 
portable equipment and utensils. Cleaned 
and sanitized portable equipment with 
food-contact surfaces and utensils 
should be stored in a location and man-
ner that protects food-contact surfaces 
from contamination. 

[51 FR 24475, June 19, 1986, as amended at 54 
FR 24892, June 12, 1989]

§ 110.37 Sanitary facilities and con-
trols. 

Each plant shall be equipped with 
adequate sanitary facilities and accom-
modations including, but not limited 
to: 

(a) Water supply. The water supply 
shall be sufficient for the operations 
intended and shall be derived from an 
adequate source. Any water that con-
tacts food or food-contact surfaces 
shall be safe and of adequate sanitary 
quality. Running water at a suitable 
temperature, and under pressure as 
needed, shall be provided in all areas 
where required for the processing of 
food, for the cleaning of equipment, 
utensils, and food-packaging materials, 
or for employee sanitary facilities. 

(b) Plumbing. Plumbing shall be of 
adequate size and design and ade-
quately installed and maintained to: 

(1) Carry sufficient quantities of 
water to required locations throughout 
the plant. 

(2) Properly convey sewage and liquid 
disposable waste from the plant. 

(3) Avoid constituting a source of 
contamination to food, water supplies, 
equipment, or utensils or creating an 
unsanitary condition.
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(4) Provide adequate floor drainage in 
all areas where floors are subject to 
flooding-type cleaning or where normal 
operations release or discharge water 
or other liquid waste on the floor. 

(5) Provide that there is not backflow 
from, or cross-connection between, pip-
ing systems that discharge waste water 
or sewage and piping systems that 
carry water for food or food manufac-
turing. 

(c) Sewage disposal. Sewage disposal 
shall be made into an adequate sewer-
age system or disposed of through 
other adequate means. 

(d) Toilet facilities. Each plant shall 
provide its employees with adequate, 
readily accessible toilet facilities. 
Compliance with this requirement may 
be accomplished by: 

(1) Maintaining the facilities in a 
sanitary condition. 

(2) Keeping the facilities in good re-
pair at all times. 

(3) Providing self-closing doors. 
(4) Providing doors that do not open 

into areas where food is exposed to air-
borne contamination, except where al-
ternate means have been taken to pro-
tect against such contamination (such 
as double doors or positive air-flow sys-
tems). 

(e) Hand-washing facilities. Hand-
washing facilities shall be adequate 
and convenient and be furnished with 
running water at a suitable tempera-
ture. Compliance with this require-
ment may be accomplished by pro-
viding: 

(1) Hand-washing and, where appro-
priate, hand-sanitizing facilities at 
each location in the plant where good 
sanitary practices require employees 
to wash and/or sanitize their hands. 

(2) Effective hand-cleaning and sani-
tizing preparations. 

(3) Sanitary towel service or suitable 
drying devices. 

(4) Devices or fixtures, such as water 
control valves, so designed and con-
structed to protect against recontami-
nation of clean, sanitized hands. 

(5) Readily understandable signs di-
recting employees handling unproteced 
food, unprotected food-packaging ma-
terials, of food-contact surfaces to 
wash and, where appropriate, sanitize 
their hands before they start work, 
after each absence from post of duty, 

and when their hands may have become 
soiled or contaminated. These signs 
may be posted in the processing 
room(s) and in all other areas where 
employees may handle such food, ma-
terials, or surfaces. 

(6) Refuse receptacles that are con-
structed and maintained in a manner 
that protects against contamination of 
food. 

(f) Rubbish and offal disposal. Rubbish 
and any offal shall be so conveyed, 
stored, and disposed of as to minimize 
the development of odor, minimize the 
potential for the waste becoming an at-
tractant and harborage or breeding 
place for pests, and protect against 
contamination of food, food-contact 
surfaces, water supplies, and ground 
surfaces.

Subpart C—Equipment
§ 110.40 Equipment and utensils. 

(a) All plant equipment and utensils 
shall be so designed and of such mate-
rial and workmanship as to be ade-
quately cleanable, and shall be prop-
erly maintained. The design, construc-
tion, and use of equipment and utensils 
shall preclude the adulteration of food 
with lubricants, fuel, metal fragments, 
contaminated water, or any other con-
taminants. All equipment should be so 
installed and maintained as to facili-
tate the cleaning of the equipment and 
of all adjacent spaces. Food-contact 
surfaces shall be corrosion-resistant 
when in contact with food. They shall 
be made of nontoxic materials and de-
signed to withstand the environment of 
their intended use and the action of 
food, and, if applicable, cleaning com-
pounds and sanitizing agents. Food-
contact surfaces shall be maintained to 
protect food from being contaminated 
by any source, including unlawful indi-
rect food additives. 

(b) Seams on food-contact surfaces 
shall be smoothly bonded or main-
tained so as to minimize accumulation 
of food particles, dirt, and organic mat-
ter and thus minimize the opportunity 
for growth of microorganisms. 

(c) Equipment that is in the manu-
facturing or food-handling area and 
that does not come into contact with 
food shall be so constructed that it can 
be kept in a clean condition.
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